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Guideline for Submitting a Hazard Analysis Critical Control Point (HACCP) Plan

The Maryland Health-General Code Annotated and the Code of Maryland
Regulations require that plans and specifications be submitted to the Department when a
person proposes to construct a food establishment, remodel or alter a food establishment,
or convert or remodel an existing building for use as a food establishment. The minimum
information proved must include the plans and specifications of the building and the food
equipment, and must include other information as required to complete the review. In
certain cases, the Department may require information relative to the foods proposed for
processing or manufacture in order to assess whether the food handling and preparation
procedures, as well as training procedures, adequately control identified hazards. A plan
submittal with this information is called a HACCP Plan. A HACCP Plan is required for
certain facilities that, following a preliminary priority assessment, are classified as High
or Moderate Priority facility. This guideline is to assist you in providing the
information for the Priority Assessment and the HACCP Plan.

Information Necessary for a Priority Assessment

1. Menu or Type of Foods — Provide a copy of the menu or a written description of
the foods that will be prepared and served.

2. Food Service System — Specify the types of food service systems you will use.
Food service systems include: Cook-Serve, Cook-Hot Hold-Serve, Cook-Chill-
Reheat-Hot Hold-Serve, Cold Hold-Serve, etc.

3. Number of Meals Prepared — Specify the number of meals prepared on an average
day.
4, Population Served — Specify whether you serve groups of persons who are

particularly susceptible to disease, for example, very young, aged, hospitalized, or
otherwise compromised.

For a food establishment that the Department classifies as a High or Moderate
Priority facility, the following information must be submitted to comply with the Hazard
Analysis requirements.
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The equipment used to support the proposed food service system and necessary to
control the identified hazards at Critical Control Points (CCPs), must be indicated
on the HACCP Plan Form, facility layout plan, and the equipment schedule.
Depending on the type of food service system and the identified CCPs, needed
equipment may include: Cooking equipment, Equipment designed to chill hot
food, Cold-holding equipment, Hot/Cold-holding equipment, and Reheating
equipment.

Submit a written procedure for training a food service facility employee on the
information found in the HACCP Plan Form.
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Facility: ABC Restaurant

Food Item: Potato Salad

HACCP Plan Form (Example 2)

Preparer: ACE Consultants

Date: 00/00/00

Flow diagram or descriptive narrative of the food preparation steps for the food item:

Cook Potatoes

——=">  Cool Potatoes

CCr1
ﬂ Store
/ CCP 3

Pre-Chill Al ———~.  Mix Ingredients =S SN

Ingredients Re-Chill If Necessary Serve

CCPp2
HACCP Chart
Critical Control Points Monitoring Procedures Corrective Actions
(CCPs)

1. Cool potatoes so that
internal temperature is less
than 70°F in 2 hrs and less
than 45°F in an additional 4
hrs.

Check internal temperature of
product at one-hour intervals.

Discard if product temperature
not cooled in 6 hrs.

2. Mix using pre-chilled
ingredients. Use good
hygienic practices, and
sanitize all prep utensils.
Rapidly re-chill food after
prep if temp greater than 45°F.

Evaluate procedures and check
temperature of food every 30
minutes.

Re-chill if food temp. exceeds
45°F, and discard food if
contaminated or if temp.
exceeds 45°F for more than 2
hrs.

3. Store food to maintain
temp at 45°F or less.

Check food temp. every hour
while on display. Check
indicating thermometer on
refrigerator every 6 hrs.

Discard food if internal temp.
exceeds 45°F for more than 2
hrs.

Equipment Utilized at each Critical Control Point (include type and quantity of each unit)

CCP 1: Walk-in Refrigerator

CCP 2:Reach-in Refrigerator (2)

CCP 3: Salad Bar, Walk-in Refrigerator
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.16 Plan Review. | -

‘A. General. A food service facility shall submit plans and specifica-
tions for construction, remodeling, or alterations to a food service
facility in accordance with Health-General Article, §21-321, Annotated

Code of Maryland. _

B. Required Information to Comply with Hazard Analysis Require-
ments. ’ ‘

(1) At the time of the plan review submission described in §A, the
‘operator or owner of a food service facility shall submit to the
approving authority: :

(a) A menu or other written description of the foods to be
prepared or served; and ‘ :

(b) The proposed type of food service system (that is, cook-
serve, cook-hot hold-s rve, cook-chill/freeze-thaw-reheat-hot hold-
serve, etc.). : : ’
~ (2) The approving authority shall classify the proposed or remod-
eled food service facility as a high, moderate, or low priority facility, in '
accordance with the criteria set forth in Regulation .17B.

(3) At the time of the plan review submission, a high or moderate
iority food service facility shall provide information to the approving
authority showing that the food service equipment needed to meet the
requirements of the food service system is provided. Depending on the
type of food service system, needed equipment may include: :

-(a) Cooking equipment; - ‘ A
(b) Equipment designed to chill hot food;
(c) Cold-holding equipment;
(d) Hot-holding equipment;
_ (e) Rehesting equipment. - A
(4) At the time of the plan review submission, a high or moderate
priority food service facility shall provide drawings showing that the

. (B) At the time of the plari review submission, a high or moderate
priority food service facility shall: .

(a) Identify the critical control points for menu items which
have been identified by the Department as being frequently involved
in food-borne illnesses; : '

(h) St;bxm’t a written plan to control-and monitor each critical
control point; _

(c) Submit written procedures as to how to handle a food if the
critical control point is not under control due to:

' @i Employee error,
(ii) Equipment malfunction,
(iii) Power failure; _

(d) Provide a written procedure for training a food service
facility employee about the written plans described in §B(5) (b) and (c)
of this regulation. -

'C. The approving authority may not approve any part of a plan
proposed by a food service facility until all written information
required in §B is submitted to the approving authoritv.






